EXPRESS CHARGES ON EXHIBITS MUST BE PAID TO DESTINATION.
Bottles must be carefully packed, caps should be sealed, making bottle air-tight, and both top of 'bottle and cap should be protected with paper, metal, or other material and all covered with crushed ice sufficient to maintain a low temperature during transportation.
The package should be plainly addressed on outside. A card should also be tacked on box, on inside, giving plainly sender's name and address so as to avoid mistakes in identifying packages.
In order that all milk entered by exhibitors may be of the same age when scored, it is hereby specified that it shall be produced on Thursday, October 16, and shipped and delivered to express company at once. This is necessary for perfectly fair competition.
A representative of the Department of Agriculture will be in Chicago to take charge of the milk on its arrival and see that it is properly cared for.
Whenever possible, entries should be shipped in cases which need not be retmTied. The show association does not guarantee the return of sliipping cases, but will endeavor to have them returned to the proper owner at the owner's expense when properly requested.
QUESTIONS TO Dec. 6-7, 1906. Mar. 16, 1907.. |Dec. [5] [6] 1907 .
/Jan. [Dec. [7] [8] 1911 Mov. 20, 1912 INov. 15, 1913 Feb. [11] [12] 1914 Mar. 20, 1914 May 18, 1914 June 8, 1914 Sept. 9,1914 Sept. 18,1914 Nov. 13, 1914 Dec. 11, 1914 Jan.
,1915
Mar. 31, 1915 Jan. 29, 1915 Product. In the market milk the average score indicates a bacterial count of between 7,000 and 8,000; the fats average between 3.5 and 3.6 per cent; the solids not fat between 8.6 and 8.7 per cent; while the acidity was between 0.2 and 0.21 per cent.
Considering that some of the samples above were shipped 2,000 miles or more, were several days in transit, and after their arrival they were held in storage for several days, making them over a week old when scored, the showing is remarkable and points out very strongly the fact that milk properly produced and handled and thoroughly refrigerated in transit and storage can be kept sweet for a considerable length of time.
The latest card shown on page 7 is more nearly uniform as to cuts in bacterial rating than the former cards. For the same increase in bacteria practically the same cuts are made, there being no serious breaks.
BENEFITS OF MILK CONTESTS TO DAIRYMEN.
As milk and cream contests are intended primarily for the education of the dairymen, it is interesting to go over the scores made in some of these contests to see whether they accomplish the purpose. In examining the scores of 
